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Fenugreek Parathas 

Ingredients: 

Wholewheot flour (silted) 1 kg 
Potatoes (boiled and moshed) V2 kg 
Fenugreek (with small leaves) 6 bunches 



Turmeric powder 
Red chillies (crushed) 
Green chillies (crushed) 
Ginger paste 
Cumin seeds 
(roasted and powdered) 
Block pepper' (crushed) 
Lemon juice 
Refined flour 

(made into poste with water) 
Salt 

Clorified butter/oil 



V2 fsp 
1 tbsp 
4 

1 tbsp 

1 tsp 
1 tsp 
3 tbsp 

3 tbsp 
to. taste 

for frying + 4 fbsp 



Method: 

Mix solt in flour; kneod with lukeworm woter. 
Heat oil in a wok; fry ginger and red chillies; add 
fenugreek; cook for o few minutes. 
Add potatoes, cumin, green chillies, pepper, leman 
juice, turmeric ond sal*. 

RoJJ aut dough rnfo discs; spread a layer of fenugreek 
mix an one disc; apply flour paste antheedges;'place 
another disc an tap; press edges together and seal. 
Fry porothos from both sides an o hot iron griddle, 
applying oil on the sides. 

Repeat process to moke more parathas; cut into 
pieces; serve. 

M ASA LA 



t r - - - v 

T f 



Aft 

/J4 



-first 



21 



Y/VfVl P^KSOCIFTY COM (gRIUgIRIlff3^KjSf 



KITCHEN 




Beef with Chillies 

Ingredients: 

'Undercut (finely cut) 1 Vi kg 
Green chillies (cut lengthwise) 1 5 

Soya sauce 1 tsp 

Cornflour 1 tsp 

Black pepper (crushed) 1 tsp 

White pepper (crushed) 1 tsp 

Sugor 1 tsp 

'Chicken cube flour - 1 tsp 
White vinegor 

Gorlic (chopped) 8 cloves 

Salt to toste 

Sesame ail few drops 

Oil 4 tbsp 

Method: 

• Mori note undercut with sugor, block pepper, while 
pepper, soyo souce, vinegar, gorlic, cornflour, chicken 
cube flour ond solt; set aside far 1 hour. 

• Heat 3 tbsp oil in a wok; fry beef tilf dry; remove from 
Ffome. 

• Heat 1 tbsp oil in o frying pon; fry green chillies ond 
odd to wok. 

« Add sesome oil; dish out. 



* To make chicken cube flour mix 1 0 packets of chicken 
cubes in 2 Y2 cups of refined flour; mix with your 
fingers; refrigerate ond use os required.^ 



V 

^8 



7 V 




M AS ALA 22 KITCHEN 



WWW. I AKSOGffiTV COM oRIHB I^Olljfe^g 



PAKSOCDETYl f PAKSOCIETV 




Reshmi Chicken 

Ingredients: 

Chicken pieces (boneless) 
Tomato puree 
Green chillies (chapped) 
Black pepper (crushed) 
Cumin seeds (roosted 
ond powdered) 
Red chillies (crushed) 
Almonds (finely cut} 
Ginger/gorlic poste 
Fresh cream 
Solt 
Butter 
Oil 

Mixed vegetables (bailed), 
Tomoto ketchup 

Method: 

♦ Heat oil in o wak, Fry ginger/gorlic; add chicken and 
salt; cook till dry. 

♦ Add cumin, red chillies, black pepper, green chiflies 
and tomato puree; keep on dum. 

♦ When ail separates, odd cream and butter; remove in 
a dish. 

♦ Add olmands; .serve with mixed vegetables ond 
ketchup. 



I tsp 
1 tbsp 
15 

V2 tbsp 
300 grams 
to taste 
1 tbsp 
Vi cup 

as accompaniment 
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Ingredients: 

Beef rnmce 
Chickpeas (soaked) 
Red lenMls (soaked) 
Tomatoes (cubed) 
Lemons 

Green chillies (finely cut) 
Baking soda 
Mint, Fresh coriander 
(finely cui) 
Tamarind 
Turmeric powder 
Block pepper (crushed) 
Ginger/garlic paste 
Red chilli powder 
Cumin seeds 
(roosted and powdered) 
Ginger (finely cut) 
Salt 
Oil 

Method: 

• Boil chickpeos and lentils together in a pat. 

• When chickpeas are tender; add soda. 

• In a separate pot, cook mince, ginger/garlic, turmeric, 
tomatoes,- red chillies and salt; cook till dry. 

• Add oil and juice from Z Jemans, add chickpeas; bring 
to boil. 

• Add tamarind, cumin and pepper, cook for a few • 

minutes. 

• Add mint, ginger, green chillies, coriander and 
squeeze remaining lemons; keep on dum. 



1 bunch each 

V2 cup 

1 tsp 

1 Isp 

1 tbsp 

1 tbsp 

1 tbsp 

2 tbsp 
to taste 
1 cup 
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Mince and Cream Cutlets 

Ingredients: 




Beef mince 
Egg (beaten) 
Bread 

Green chillies (finely cut) 
Milk (fresh) 

Fresh coriander (chopped) 

Black pepper (crushed) 

Refined flour 

Breadcrumbs 

Salt 

Butter 

Oil 



1 kg 
1 

2 slices 
4 

'/2 kg 
V2 bunch 
1 tsp 

3 tbsp 
1 cup 
fa taste 
1 tbsp 
for frying 




Method: 

♦ To make sauce, melt butter in a pot; add flaur, milk 
and a little water; fry; remove from flame when thick. 

♦ Add salt to mince; caak till dry; fry. 

♦ Grind mince in o chopper with bread slices. 

♦ Add coriander, green chillies, pepper, prepared sou 
ond salt. 



• Shape into small cuflefs; coat first with breadcru 
then with egg. 

• Heat ail in a frying pan; fryeuflets galden; remove 



>d sauco 
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Vegetable Roast 

Ingredients: 

Mixed vegetables (par bailed) 

Rice (boiled) 

Lemon juice 

Worcestershire sauce 

While vinegar 

Black pepper (crushed) 

Mustard paste 

Mazzarello cheese 

Salt 

Oil 

Fresh coriander (chapped) 



'/2 kg 

250 groms 
3 tbsp 

2 tbsp 

3 tbsp 
1 tip 

1 tsp 

200 grams 
to taste 
3 tbsp 

for decoration 




Method: 

♦ Mix all ingredients except cheese in a bowl; remove in a 
pyrex dish and even out with a spatula. 

• Sprinkle cheese ond coriander an top; bake in o 
pre heated aven ot 200° C far 15 minutes; remove. 
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Mutton Salad 



Mutton ed tents: 

Mutton (boneless) 300 grams 

Gorlic paste 2 tsp 

Black pepper (crushed) 1 tsp 

Oyster sauce 1 tbsp 

Salt to taste 

Olive oil 1 tbsp 

Salad Ingredients: 

Carrot (finely cut) 1 

Cucumber (finely cut) 1 

Lettuce leaves 4 

Onion (finely cut) 1 

Spring onion (chopped) 2 stalks 

Green chillies 4 

Dressing Ingredients: 

Garlic (chopped) 3 cloves 

Chilli souce 2 tbsp 

Bfack pepper (crushed) V2 tsp 

Soya souce 2 tbsp 

Salt to taste 

Olive oil 2 tsp 



Method: 

• Cut mutton into strips; mix oil mutton ingredients except 
oil; set oside For 0 while. ^ m 

• Heat oil in o frying pan; fry mutton frpm botfrsrdes; 
remove. 

• Mix dressing ingredients and odd to salad ingredients 
in a bowl. v I 

• Layer a serving dish with salod and place mutton in the 
centre; serve. 
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Dough Ingredients: 

Refined flour Vi kg 

Sott to toste 

Clarified butter 3 tbsp 

Mince Ingredients: 



Beef mince 
Onion (chopped) 
Ginger/gorlic paste 
Block pepper (crushed) 
Red chillies (crushed) 
Hot spices powder 
Egg (beaten) 
Solt 
Oil 



300 grams 



Wbsp 
1 tsp 
1 tsp 
1 tsp 
1 

to toste 

3 tbsp+ for frying 



V 



Lettuce leaves (finely cut} for gornishing 
Tomato ketchup os accomponirnent 



Method ff 

♦ Kneod dough ingredients with lake worm water and set 
aside for o little while; roll out into smoll discs. 

♦ Heat ail in a pot and fry ginger/garlic and mince; odd 
remoining ingredients except egg. 

♦ Fry thoroughly; remove from flome. 

♦ Ploce little mince on one sicfe of disc ond fald;-brush egg 
on edges; fold edges to seol. 

♦ Heat oil in o wak ond fry somosoy golden; remove. 
■ Gornish with lettuce leaves; serve with ketchup. 
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Dragon Breath Chilli 



I 



Ingredients 



Beef mince (ground thickly) 
Kidney beans (boiled) 
Garlic (chapped) 
Onian (chapped) 
Black pepper (crushed) 
White pepper powder 
Red chifli paste 
Chilli garlic sauce 
Tarnata puree 
Spring anions (chopped) 
Dried, red rdund chillies 
Capsicum (finely cut) 
Green chillies (finely cut) 
Beef stack 
Salt 
OiJ 

Coriander leoves 

Method: 

• Heat ail in o pot ond fry red chillies, capsicum, green 
chillies, garlic and anion. 

• Add mince and fry an high flame; add white pepper, 
tomato puree, black pepper, red chilli paste, chilli garlic 
sauce and sait; cook for a few minutes. 

• Add stack and beans; cook till beef is tender and af ane 
consistency. 

• Add spring onions; remove in a dish. 

• Garnish with coriander; serve. 



300 grams 
300 grams 

1 tfesp 

1 

Vi tsp 
V2 tsp 

2 tbsp 
Vi cup 
1 cup 

3 stalks 
7 

1 

5 

1 cup 
to taste 
Va cup 

for garnishing 
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Cheese Cake 

Ingredients: 

Milk (fresh) 

Cream cheese 

Egg whites 

Fresh cream 

China grass (dissolved) 

Icing sugar 

Butter (unsalted} 

Mixed fruits 



1 kg 

250 gram 
2 

1 cup 

30 grams 

2 cups 

5 tbsp + far brushing 
for garnishing 



Mel hod: 

• Caak sugar and milk in a pof till sugar dissolves. 

• Beat cream, cream cheese, butter and egg whites in a 
bowl with an electric beater; mix into milk while stirring 
continuous!/ over low flome. 

• Add china grass and beat with an electric beater. 

• Brush butter an a springfarm pan; pour cake batter in it 
and sel aside for a while; freeze. 

• Open springfarm and remove cake; garnish with fruits 
and serve. 
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Hyderabad Red Chicken 



Ingredients: 



Chicken pieces 

Yogurt (whipped) 

Tomoto puree 

Onion (fried and ground) 

Ginger/gariic paste 

Red chilli powder 

Turmeric powder 

Cumin seeds 

(roasted and powdered) 

Hot spices pawder 

Orange food colour 

Whole hot spices 

Curry leaves 

Green chillies (finely cut) 

Block cumin seeds 

Soil 

Oil 

Mint, green chillies 
Method: 



1 kg 

1 cup 

2 tbsp 
Vi cup 
I tbsp 
2tsp 
Y2 tsp 

1 tsp 
1 tsp 
1 pinch 
1 tbsp 
12 
6 

1 tsp 
1 Vz tsp 
V2 cup 

foraa rnishing 



• Marinate chicken with yogurt, tomoto puree, onion, 
ginger/gorlic, red chillies, turmeric, block cumin, both hot 
spices, food colour and salt; set aside for 2 hours. 

« Heat oii in a pot; add green chillies, curry leoves and 
cumin; fry; odd chicken and, cook till tender. 

• Fry chicken; dish out; gornish with mint and green chillies. 
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Potato and Eggplant Curry 

Ingredients: 



1 

2 
2 

1 cup 

2 A 

1 tsp 



Eggplant (cubed) 
Capsicum (cubed) 
Onions (fried) 
Potatoes (cubed) 
Onion (cubed) 
Tomatoes (blended) 
Cumin seeds 
(roasted and powdered) 
Coriander seeds 
(roosted and powdered) 
Red chilli powder 
Garlic paste 
Tamarind pulp 
Sal* 
Oil 

Fresh coriander 

Method: 

• Hear oil in a pot; fry onion golden. 

• Add tomatoes, coriander, cumin, red chillies, tamarind, 
garlk and salt; fry. 

• Add capsicum, eggpfant, fried onions ond potatoes; keep 
on dum. 

• Dish out and garnish with coriander. 



1 tsp 
1 tsp 
1 tsp ' 
V< cup 
1 tsp 
] A cup 

for sprinkling 
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Thai Spicy Stir Fried Chicken 

Ingredients: 






• 



"'Chicken pieces (boneless) 
Spring onion 
(finely cut lengthwise) 
Capsicum (finely cut lengthwise) 
Green chillies (finely cut lengthwise} 
White pepper powder 
Chilli gorlic souce 
Chicken stock 
Gorlic (chopped) 
Tomoto ketchup 
Sweet chilli sauce 
White vinegar 
Soya sauce 

Cornflour (made into paste with water) 
Solt 
Oil 

Spring onion, cucumber 

Method: 

• Heot oil in a pot and fry gorlic golden. 

• Add chicken; cook till colour changes; odd all ingredients 
except cornflour; bring to boil. 

• Add cornflour while continuously stirring; dish out when 
Bjick. 

• Garnish with spring onion and cucumber; serve. 



'/2 kg 

1 stoik 
1 

4 

'/2 tSp 

3 tbsp 

1 Vi cups 
V2 tsp 

2 tbsp 
2 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
V2 tsp 
} A cup 

for garnishing 
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Mutton Tomato Curry 

Ingredients: 

Mutton pieces Vi kg 

Tomatoes (chopped) Vi kg 

Green chillies (chapped) 4 

Ginger/garlic paste 2 fbsp 

Red chilli powder 1 Vi tsp 

Turmeric powder Vi tsp 

Cumin seeds 1 tsp 

Fresh coriander (chopped) Vi bunch 

Hot spices powder Vi tsp 

Water 1 cup 

Salt 1 tsp 

Oil «/ 2 cup 




Method: 

• Heat oil in a pat; fry mutton with ginger/gorlic ond cumin. 

• Add red chillies, turmeric, tomatoes and salt; fry for a few 
minutes. 

• Add water; coolc till meat. is tender and oil separates. 

• Add coriander, green chillies and hot spices; dish out. 
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Vermicelli Kheer 

Ingredients: 

Vermicelli (crushed) 
Milk (fresh) 
Topioco (soaked) 
Icing sugor 

Cardamom (powdered) 
Rose water 
Condensed milk 



Almonds, pistochias'( finely cut) 1 /* cup 





V2 cup 

1 lifre 

2 tbsp 
Va cup 
Vi tsp 

1 tsp 
6 tbsp 



Method: 

* Bring milk to boil in a pof. 

* Add tapioca; cook far 10 minutes; add sugar, cardamom 
and vermicelli; caok fill thick. 

• Remove from Rome; add condensed milk and rase water. 

• Dish aut; garnish with almonds and pistachios; serve. 
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Peas Gorma 

Ingredients: 

Green peos (boiled) 
Eggs (boiled) 
Onion (chopped) 
Tomotoes (blended) 
Green chillies (finefy cut) 
Turmeric powder 
Coriander powder 
Ginger/gorlic (chopped) 
Block peppercorns 
Cinnomon 
Cloves 

Coconut milk 
Boy leaves 
Solt 
Oil 




Fresh 



coriander leoves 



Vi cup 
2 
1 

2 
3 

'/2 t S p 

1 tsp 
1 tbsp 
1 '/2 tsp 
1 stick 
3 

V7 cup 
2. 

to toste 
4 tbsp 

for gornishing 



Method: 

♦ Heot oil in o pot; fry onion golden. 

• Add pepper, cinnomon, cloves ond boy leoves; cook till 
arorno orlses. 

♦ Add corionder, turmeric, tomotoes, peas, chilfies ond solt; 
fry for □ few minutes. 

* Add coconut milk; bring to boil. 

• Cut eggs into halves; odd to pot; keep on dum. 

• Gornish with cortonder; serve. 
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Masala Noodles 



Ingredients: 

Rice noodles (boiled) 2 cups 

Red chillies (crushed) 1 fsp 

Brown sugor 1 tbsp 

Soyo souce 1 tbsp 

Hot sauce 1 tbsp 
Spring onions 

(green port only) 2 stalks 

Solt to taste 

Butter 2 tbsp 
Fresh coriander, Lemon (slices) For garnishing 



ft 



Method: 

• Melt butter in o wok; odd red chillies ond egg ond cook 
while stirring continuously. 

• Add all remaining ingredients including noodles; cook For o 
Few minutes; remove in o dish . 

• Garnish with corionder ond (emon; serve. 
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Cucumber and Chicken Noodles 



Ingredients; 

Chicken tenders/chunks 

{cooked) ) cup 

Noodles (boiled) 2 cups 

Sugar 1 fcp 

Ginger (finely cut) 1 tbsp 

Black pepper (crushed) 1 tsp 

Soya sauce Va cup 

Chilli sauce 2 tbsp 

fish sauce 2 tbsp 

Peanuts Va cup 

White vinegar 1 tbsp 

Cucumber {cut thickly) 1 

Spring onions (cut thickly) 2 

Oil 2 tsp 




Method-. 

♦ Lightly roast peonuts in a frying pan. 

♦ Heat oil in a wok; fry ginger. 

• Add chicken tenders/chunks, noodles, chilli souce, pepper, 
sugar, vinegar, fish sauce and. soya sauce. 

• Add'cucumber, spring-onion and peanuts; dish out. 
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Pepper Beef with French Beans 



Ingredients: 

Undercut (finely cut) 
French beans (cut thickly) 
Oyster sauce 
Soya sauce 
Cornstarch 

(made into paste in water) 
Sugar 

Black pepper (crushed) 
Water 

Ginger (chopped)' 
Spring onian (Finely cut) 
Salt 
Oil 



400 grams 
400 grams 
2tbsp 
1 tbsp 

1 tbsp 

1 tsp 

2 tsp 
% cup 

2 tbsp 
1 

to taste 

3 tsp 
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Method: 

• Heat ail in a wak; fry ginger and undercut an high flame. 

• Add sugar, pepper, saya sauce, oyster sauce and salt; 
cook. 

• Add French beans, cornstarch, spring onian and water; 
cook for 5~mihutes; dish aut. 
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Chicken Noodle Soup 



Ingredients: 



Chicken breasts 
Noodles (boiled) 
Carrot (chopped) 
Potato (chopped) 
Onion (chopped) 
Curry powder 
Chicken stock 
Hot spices powder 
Ginger (finely cut) 
Garlic (chopped) 
Black pepper (crushed) 
Salt 
Oil 

Fresh coriander (finely cut) 



200 grams 
50 grams 

1 
1 
1 

1 tbsp 
6 cups 
V 2 tsp 
1 tbsp 
1 tsp 

1 tsp 
to taste 

2 tbsp 

for sprinkling 



Method: 

• Heat oil in a saucepan; fry onion, ginger and garlic 
golden. 

• Add carrot ond potato; fry for o few minutes; add curry 
powder and stock; bring to boil. 

• Add chicken, noodles and remaining ingredients, cook till 
noodles are soft ond'soup is thick. 

• Sprinkle coriander on top; serve. 



V 
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2 cups 

1 tsp 

V2 tsp 

for kneoding 
Va tsp 

2 tbsp 



/I 



Paratha Naan 

Dough Ingredients: 

Refined flour {sieved) 
Yeost 

Boking soda 
Milk {Fresh} 
Salt 
Butter 

Mince Ingredients: 

Beef mince 
Onion (finely cut) 

Green chillies (finely cut) 
Garlic poste 
Red chilli powder 
Lemon Juice 

Fresh coriander (finely cut) 
Clarified butter 
Green chillies, onion 

Method: 

Knead dough ingredients in flour; set aside for 1 hour. 
Roll out into 2 discs. 

Mix all mince ingredients in o par except egg; fry 
thoroughly. 

Brush egg on one disc; spread mince aver it ond ploce the 

other disc on top. Press me edges together. 

Apply egg dnd clorified butter over noon; boke in a 

pre heoted aven ot 200°C for 20 minutes. 

Cut in pieces ond place in o dish; decorate dish with green 

chillies ond onion; serve. 




250 groms 
1 

4 

1 tsp 
1 tsp 
1 tbsp 
4 tbsp 
1 tbsp 

for decoration 
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SWISS CLASSIC 



Swiss Classic / 100% Swiss-Made 
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Pepper Cumin Chicken 

Chicken Ingredients: 



ft 



Chicken (boneless) 
Lemon juice 
Gorlic poste 
Solt 

OH 

Masafa Ingredients 

Onion (chopped) 
Curry leaves 

Fresh coriander (finely cut) 
Tomato ketchup . 
Red chilli powder 
Cumin powder 
Block pepper (crushed) 
Salt 
Oil 

Curry leoves, Tomato 
Fresh coriander 

Method: 

• ^ or ; no ^ chicke " jf* ingredients; set aside for o while. 
Heat 01 in a wok; fry chicken golden; remove 

• Heot oil in a seporote wok ond fry onion golden; odd 
a^'l"? m ° SO . in 9 r edienls; cook for 1 minute — 

• Add chicken ond mix well; remove in o dish ond garnish 
with corionder. * 
Decorofe dish with curry leoves ond Jqmoto; serve. 



J /2kg 
2tbsp 
1 tsp 
Vi tsp 
for frying 



1 

6 

Vi bunch 
16 cup 

1 tsp 

2 tsp 
Vi tsp 
J /2 tsp 
16 cup 

for decoration 
for gornishing 
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Tikka Pulao 

Rice Ingredients 

Basmati rice (soaked) 
Bay leaves, Onions 
Cordamoms, Green cardamoms 
Mint (finely cut) 
Chicken stock 
Ginger/garlic paste 
BIock peppercorns 
Green chillies (paste) 
Block cumin, Salt 
Oil 

Lettuce leaves, Tomato 



fl. 



'/2 kg 
2 each 
2 each 
1 bunch 
1 V? cups 
1 .tb&p 
Vi tsp 
2tbsp 
1 tsp each 
x h cup 

for decorotion 



8 

1 pinch 
V2 cup 

1 tsp 

2 tsp 
2 tsp 
2 tsp 
V2 tsp 

4 fbsp each 



Tikka Ingredients 

Chicken pieces 
Orange food colour 
Yogurt (whipped) 
Choat 

Red chilli powder 
Ginger/garlic paste 
Cumin seeds (roosted) 
Salt 

Lemon juice) Oil 

Method: 

• Marinate chicken with tikka ingredients; set aside far 1 
hour. 

• Fry chicken pieces in o wak on high flame; remove from 
flame. ^ _ _ ^ 

• Heof oil in pot and fry onions galden/odd cumin, pepper, 
bqv leaves^ both coraamoms, ginger/garlic and green 
chillies; fry. 

• Add rice, stock and salt: cook till dry; place chicken pieces 
and mint on top; keep on dum. 

• Remove in a dish; decorate dish with lettuce leoves and 
tomato; serve. 
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Royal Cauliflower 

Ingredients: 

Cauliflower (only flowers) 
Yogurt, Tomafo, Onion (row poste) 
Cumin, Turmeric powder 
Garlic poste 
Ginger (finely cut) 
Bayleoves 
Almonds (finely cut} 
Red chilli powder 
Fresh creorn 
Green chillies 
Fresh corionder (finely cut) 
Salt 
Oil 

Fresh coriander, Yogurt, 
Ginger (finely cut) 




1 kg 

1 cup each 
1 tsp each 

1 tsp 

2 tbsp 
2 

4 tbsp 
7 tsp 

'/2 CUp 
>/2 CUp 

Vi cup 
1 tsp 
Vi cup 

for gorntshing 



Method: 

Heot oil in o pot; fry couliflower golden; remove. 

In the some pot cook ginger, garlic, cumin, turmeric, red 

chillies, boy leoves, onion ond solt on high Home. 

Add couliflower ond fry on high flame; odd yogurt, tomoto, 

green chilJies, corionder, olmonds and cream; Keep on 



Jurn. 



♦ Garnish with coriander, yogurt ond ginger; serve. 
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Carrot Qalaqand 



Ingredients: 

Corrots (groted} 
Whole dried mitk 
Sugar 
Screwpine 
Cordomom powder 
Silver sterling leaves, Almonds, 
Pistachios (finely cut} 



.7 



/2 kg 
'/2 kg 
1 cup 
1 tsp 
Vi tsp 

for gornishing 

H 



Method: 

• Cook corrots in o pot till dry; add sugar and cook on high 
Rome till sugar dries. 

• Remove from flame; add cardamoms, whale dried milk and 
screwpine; mix. 

• Brush oil on o dish ond spread qoloqond on it; smooth with 
o spoon. 

• garnish with olmonds, pistachios ond sterling leaves. 

• Cut into small pieces; serve. 
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ShishTaouk L 

Ingredients: 

Chicken breasts 

Copsicum (cubed) 

Lemon juice 

White pepper powder 

Mustard souce 

Tomoto paste 

Gorlic paste 

Tobasco souce 

Oregono 

Solt 

Oil 

lettuce leoves, Tomato (holved), 
Onion (halved} 



1 kg 
1 

2 tbsp 
1 pinch 
1 tbsp 
1 tbsp 
1 tbsp 
to toste 
1 pinch 
1 pinch 
1 tbsp 

for decoration 



Method: 

• Cut chicken breasts into cubes. 

• Mix oil ingredients in o bowl; refrigerote far 2 hours. 

• Pierce 1 piece of chicken , 1 piece of copsicum ond 
onother piece of chicken onto a wooden skewer; repeat 
process ta moke more skewers. 

• Heot o grill pan and brush oil on it; grill skewers from ofl 
sides. 

• Soute tomato ond onion on grill pon. 

• Decorate a serving dish with lettuce, tomota and onion; 
plpce skewers on top; serve. 



Xti 



J? 




https://www.facebook.com/FoodDiarlesShow 
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Sweet and Sour Chicken Dumplings 



Ingredients: 

.Chicken mince 
Spring anions (chopped) 
Garlic (chapped) 
Celery (chapped) 
Fresh red chillies (chapped) 
Red chilli sauce 
Tamata ketchup 
Sugar 
White vinegar 

CarnRaur (made into paste with water) 

Water 

Salt 

Oil 



300 grams 
4 

2 tsp 
2fsp 
1 tsp 

1 tsp 

2 tsp 
2 tsp 

1 tsp 

2 tsp 
Va cup 
ta taste 

far frying + 



2tb 



sp 



Method: 

Squeeze water thoroughly from mince. 

Add '/2 garlic, x h celery, V2 spring anions ond salt. 

Shape inta dumplings. 

Heat ait in a frying pon; fry dumplings golden; remove. 

Heat oil in a wak; fry remaining garlic golden. 

Add red chillies, remaining celery, red chilli sauce, tamata 

ketchup, sugor, vinegar, water and salt; coak for o few 

minutes. 

Add dumplings; bring tb bail; add cornflour paste and 
cook. till thick. 

Add remafning spring anions; dtsh out. 
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Herbed Muffins 



Ingredients: 

Whole- wheat flour (sieved) 
Refined flour (sieved) 

Egg* 

Buttermilk 

Boking powder 

Boking sodo 

Spring onion (finely cut) 

Rosernory (finely cut) 

Honey 

Cheddor cheese (grated) 
Solf 

Olive oil 



250 grams 
75 groms 
2 

1 cup 

2 tsp 
x h tsp . 

3 fbsp 
1 fbsp 
2tbsp 

1 l A cups + ] A cup 
V2 tsp 
V2 tsp' 



Method: 

♦ Set muffin cases in a muffin fray. 

♦ Mix both flours, boking powder, boking sodo, spring 
onion, rosemary, 1 Va cups cheese and solt in a bowl. 

♦ Beot eggs in a separate bowl; add buttermilk, honey ond 
olive oil; odd ta flaur mix; mix well. 

♦ Fill into muffin cases; sprinkle cheese on fop. 

♦ Bake in 0 pre- heoted- oven ot 180° C for 15 minutes; 
remove. 
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Coconut Balls 

Ingredients: 

Desiccated coconut 
Condensed milk 
5affron (soaked) 
Milk (fresh) 
Sterling silver leaves 



250 grams 
Vi cup 
1 pinch 
2tbsp 

for garnishing 




Method: 




Mix all ingredients in a bowl. 

Shape into balls; garnish with sterling silver leaves. 
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Bounty Ice-cream Tart 



Ingredients: 

Macaraans (crumbled) 1 Vi cups + 

for decoration 
Vanijfo ice-cream 1 litre 

Coconut ice cream 1 litre 

Almands (raasfed and finely cut) V4 cup 



Cocanut chocalofe bars 

Butter (melted) 
Cocanut (groted), 
Almonds (whale) 



1 cup + for 
gornishing 
'Z. cup 



for garnishing 

Fudge Sauce Ingredients: 

1 cup 



Vi cup 
2 tbsp. 
200 grams 
1 '/2tsp 
1 tbsp 




'J 



Fresh cream 
Brown sugor 
Golden syrup 
Dark chocolate (grated) 
Vanillo essence 
Butter 

Method: 

Line o bread mauld with cling fifm. 

Mix macaroons with butter and press into mould with a 

spoon; set in deep freezer for V2 hour. 

Cook all souce ingredients except essence in o saucepan 

till thick; add essence and remove from flame; ollaw to 

cool in o refrigerator; divide souce into 3 portions. 

Layer mocoroons with 1 portion of fudge souce, almonds, 

chocolates and vonilla ice cream; freeze for 16.hour; 

Add another, portion of fudge souce and a layer of 

coconut ice cream; re- freeze for V? hour. 

Invert maujd over dish; remove cfing film from tart. 

Decorate dish with mocoroons; gornish tart with remaining 

fudge sauce, almonds, coconut and chocolates; freeze till 

ready to serve. 
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Chickpeas Salad 

Ingredients: 

Chickpeas (boiled) 
Kidney beans (boiled) 
Capsicums (cubed) 
Pineapple (cubed) 
Tomatoes (cubed) 
Curry leaves 
Red chillies (crushed) 
Lemon juice 
Oil 




cup 
cup 
cup 
cup 
cup 
0 

ib'sp 
tbsp 
2 tbsp. 



Method: 

♦ Heat ail in a frying pan; fry red chillies and curry leaves; 
remove from flame. 

• Mix all ingredients in a bowl; serve. 
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Nargisi Meatballs 

Ingredients: 



Beef mince 
E 99' 

Eggs (boiled) 
Onians (raw paste) 
Black cumin seeds 
Hot spices powder 
Ginger /garlic poste 
Red chilfi powder 
Lemon juice 
Almands (ground) 
Yogurt (wh Ipped} 
Water 
Sol* 

Pure clarified butter 
Fresh carionder, Onian 
Ginger, Almonds (finely cut) 

Method: 

Grind mince, egg and solt in o chopper. Cut boiled eggs 
into halves horizontally. 

Place same mince an yaur palm; place halved egg on 

mince ond wrap mince oraund it. 

Repeat process ta make mare meatbolls; keep aside. 

Heat clarified butter in a pat; fry anions galaen; add 

cumin, ginger/gorlic, almands ond yogurt; fry, 

Add hot spices and red chillies; cook far 10 minutes; add 

water and bring to bail. 

Add lemon juice and salt; add mealbails and cook on law 
flame with lid on. 

Dish aut when clarified butter separates. 
Heot 2 tbsps, clarified butter in a frying pan; saute 
coriander, onian, ginger and almands; sprinkle on 
meatbofls; serve. 



'/2 kg 
1 
6 

1 cup 
1 tsp 
1 tsp 
1 (bsp 
1 tbsp 

1 tbsp 

2 tbsp 
1 cup 
1 cup 
to toste 

1 cup + 2 tbsp 
for garnishing 
for garnishing 
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Orange Custard Trifle 

Ingredients: 




Milk (fresh) Vi cup 

Keenus 2 
Custard pawder 

(made into paste with water) 4 tbsp 

Sugar 1 cup 

Keenu zest 1 tbsp 

Fresh cream (whipped) 1 cup 

Biscuit sticks far decoration 




Method: 

• Peel keenus and extract juice. 

• Mix milk and sugar in a pot; bring to boil. 

• Add custard paste while continuously stirring; cook till 
thick; remove from flame. 

• Add keenu juice and zest; dish out. 

• Allow custard ta cool; layer with fresh cream; decorate dish 
with biscuit sticks; serve. 
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Lemon-tons 

Ingredients: 

E 99* 

king sugar 
Vanilla essence 
Baking powder 
Refined Flour (sieved) 
Milk (fresh) 
Cocoa powder 
Butter 

Desiccoted coconut 
Cherries 




o 

80 groms + 1 cup 

2tsp 

2 tsp 

1 Vi cups 

1 cup 

4 tbsp 

50 groms + 80 grams 
1 plote 

far gomishing 



i 



Method; 

To prepare icing, mix 80 grams sugar, cocoo powder, 
50 groms butter ond milk in a double boiler; cook till 
thick whtle stirring continuously. 

Beat remaining butter, 1 cup sugor, eggs and essence in 
a bowl with an electric beater; odd flour and boking 
sodo; mix'with o spoon;; odd milk; beat. 
Pour batter into a s^uare cake mould; boke in a 
pre- heated aven at 180°C for 35 minutes; remove. 
Allow to cool; coot with icing ond coconut; garnish with 
cherries; serve. 



ft/ 80+^/50 

L£L.\r 



J} 



L. vJ? v C Jf. o^fo \ff& ufi)- &f\)*> 



MAS A LA 65 



W^.PAKSUGlCfV.GOH i^UH«WfTOBgtf 

row r^oja&fef^cs&j"? 



KITCHEN 



PAKSOCIETYl f PAKSOCIETV 




We Are Anti Waiting WebSite 





u 




Online Library For Pakistan 



P\ Lrke us On _ . V ■ 

/ Facebook lb.COm/pQKSOCIGty ^^twitter com /p oh society 1 





J 



LIVELY 

WEEKENDS 



Matka Gosht 

Ingredients: 

Mutton V2 kg 
Onions (fried ond crumbled) 2 

Lemon juice 4 tsp 

Tomatoes (chopped) 6 

Fresh corionder (chopped) 1 bunch 

Green chillies {finely cur) 6 

Hot spices powder 1 tsp 

Turmeric powder 1 tsp 

Black pepper (crushed) 1 rsp 

Red chillies (crushed) 1 rbsp 

Ginger/ gortic poste 1 rbsp 

Red chilli powder V? tbsp 
Cumin seeds 

{roosted ond powdered) Vi tbsp 

Ginger (finely cut) 2 tbsp 

Solt to taste 

Glorified butter 2 tbsp 

Oil 1 cup 
Fresh coriander/ginger 

(finely cut) for sprinkling 

Method: 

• Cook mutton, onions, ginger/gorlic, turmeric ond solt in 
o pot till mutton is tender ond dry. 

• Add tamoroes, both red chillies ond hot spices; cook on 
low flame till romotoes dry up. 

• Add oi|, pepper ond cumin; fry; add ginger, lemon juice, 
corionder, green chillies and :lorified butter; keep on 
dum. 

• Sprinkle coriander and ginger on top; serve. 
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Sweet and Sour Mushroom Soup 



Ingredients. 

Mushrooms (chopped) 
Chicken pieces (boneless) 
Carrot (chopped) 
Capsicum (chopped) 

E 99 

Green chillies (finely cut) 
Chicken stock 
Tomato ketchup 
Sugar 

Block pepper (crushed 
White vinegar 
Soya souce 
Cornflour (made into 
paste with woter) 
Chinese salt 
Salt 

Tomato ketchup, 
Fresh coriander 



1 cup 

200 grams 
V2 cup 
Vi cup 
1 

2 

6 cups 
Vz cup 

1 tsp 

V2 tSp 

2 tbsp 
2 tbsp 

2 tbsp 

Va tsp 
to taste 



for garnishing 



Method: 

Boil chicken in a pot; shred. 

In a separate pot; bring to boil chicken, stocky 

mushrooms, copsicum and carrot. 

Add tomato ketchup, cornflour, egg and salt. 

Remove from flame; add remoining ingredients. 

Garnish with - tomato ketchup ond coriander; serve. 
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Coconut Mithai 

Ingredients: 

Desiccoted coconut 
Sugor 
MiHc (fresh) 
Dried milk 
Green cordomoms 
Pistochios {finely cut) 
Almonds (finely cut) 
Orange food colour 
Screwpine 



1 V2 cups 

1 V2 cups + 1 tsp 

1 cup 

2 cups 
6 

20 



20 

1 pincl 



few 



..jh 
drops 



Method: 

♦ Grind cardomoms with 1 tsp sugar. 

♦ Mix oil ingredients in o bowl except almonds and 
pistochios. 

♦ Brush oil on a Pyrex dish; spread coconut hotter on it. 

♦ Sprinkle almonds and pistochios on top; set aside. 

♦ When set,- cut into pieces. 
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Every Friday 

at 8:00pm 

only on 



plus 





Written by : Khotft ur Rehman Qamar 
Directed by : Mehreen Jabbar 
Produced by : Sadia Jabbgr 



f fdcebook.com/Aplusentert3inmentchannel 
@ youtube.com/aplusentertainment, tv 



Ejgi .. . 



www.a-plus.tv 
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